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&ke a dash of water cold, 01 


“¿btt 7 par Pomar‏ م 
A 31551 ieaven cf prayer,‏ 


Ligeolved in the morning air, 
AGA to your maal sone nerriment 


Ås you serve your kith and kin, 





And then the chief ingredient, ; ce 1 
: å 5 ie 4 1 
— A plenty of work thrown in, | 


Now spice this ail with the ‘essence pE ove, me hy 
And e another vit of geret a 
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ZREADS o e o o > 9 5 ; 
“CAKES AND CAKE FILLINGS | tego 
CAKES AND COOKIES دد‎ 





ABBREVIATIONS 


| SAD. o teaspooniyl ش‎ | 
| tbspe ~  tablospoonful 


3 008 مه‎ ^ Up | | 
XXe ic =» pound : cose M 1 

| OE. » ounge 1 
DES o ~ package : 1 

| 


pt, - pint | 





MEASURES 


$ teaspoons. » Å tbspe 
2 TER sp کو پور‎ 
15 thaps . « 1: Rg | 
2 -" 1 nins v sce 

A 


E c eae cup HØR j? 


i j tbep, butter 
3 

i ib. 2 cups 
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7 


Mt ro cupa t د‎ OG $ 8 pios u vs vw Ae. PEE. 














ino while 1$ ia: 
3 på een food 


to ner piden”. 


"peca mo with the Food Y 
7 


for wes 








APPETIZERS Er i 


ON sot EE وم‎ TV 















| CRANBERRY COCKTAIL A 
(Strictly White Ribbon) 


gd. oranberries 
“i, water 


er 5 whole cloves er CD 


| cock until soft, strain and add 2 cups sugar. 
1 A z 


cok 5 minutes. Cool, Add 2 oups of orange 
‘niga, or part prepefruit juice or mixed j 


i anc 3 tbsp. lemon juice. Just before 
| 50 3 bottle of ginger alo, bare 
| noshir quantity makes about il/i 


em MeV 
ben, grande 


لمع لس ft‏ 
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ATT o Stn AMEN 





















st 
add the gi chen ale and ice, Serve 


ERANT Pied 
Pilar DE - 
i Surmar Brink} 


1/2 a aps currant j 
å cups bolling water 
2-1/2 cups orango juice 
2/5 cups lemon juice 
å qt. ginger ale 


atiy 


Pant currant jelly with rotar 
Tiuffy, Add boiling water. 
is dissolved, Add. Fruit jui 
Just before serving, age 2 
avor orushed isa, - 
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CLAM CHOWDER 


iGo Water and slam 96 

ou. cians > 
or 5 potatoes 

o^ 8 slices of bacon fried end cut up 

dig oniens $) 

san corn jgrounà through the chopper 


a. An meer de an fe ^ 
Y OH v098) 


¿de cians, parsisy, salt, pepper, 4 or 5 oe 
srunmbled, 1 to of milk last, : 


dy ^» E Å AN و‎ 


f de N. ed eae [o uie 
y فس‎ SA SEE. 
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كران‎ N 5 
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SKILI £08 GARE 


lb. ground round steak‏ د 
I san tamto sop‏ 


Brom ths meat and onion in 13 
Add raninios ingredients and 
hoere 3 $ 5 4 





















SPANISH CHICK 


Fr‏ سو ووو سي ومون خا 


25609 of bacon, Remove from pan and 
ic e cil or Fat to grease already in pan. 


oem pisces of chisken (wings, backs, neck, 

iT chicken is 8 ineo). When nicely browned, - — 
vi chicken iu mofinm size kettle 3/4 ful of FE 
siling sulted water and let cook, Meanmhile ' | 
ry è corsen peppers, Å red pepper, 1 clove of | 
arlis sod 5 onions abii together. When | 
avon add to kettle of chicken. Cook until 


omy 


ran is tender, add one cup sanned 2628, 


Gup of tomatoes, 117 cup of Tica,‏ نت 
sil chicken falls from bones and rige is‏ 
if necessary,‏ وره ier, adéing more‏ 


PR es CHICKEN 


siter boiling å ef in ena] 
vater until meat falls Crom od 
and chop medium Ping. 

colory, salt and pepper. | 
“nich schicken 6 boiled I 
which a deen سح با‎ in 


ped سم‎ 
E] 
re) 
e 
ca 
e 
> Å 
å 
de. 


mold, Thon pr: ١ 
over thie tha 2 
£o through, form: 
on Eu 

on Top, 
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crabs — i/à sur GC 


shape into loari 
: hot gyen 
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Gladys d 


iei, /2 155. round steak ground wath 
and geveral stalks celery (grind 


yars? Eyy onion. and green pepper 
fote this I sratt enn korn kaas, 
ond 2 tbsp. milk, Mix thorough 
loaf, taste with water and % 
henr, Fleur the top and p 
Finished, - 


















MEAT. LOA? 


iei iba beef (round) ) ue ut 
- 1/2 1b, pork . ) ground together ٢ 


| 1/2 10, voal ) +5 
2 oggs MER 

i 1/2 cup fine broad srumbs 
1/2 oup tomato juice (ow سو سي‎ 

i 5 leal tbsp, tapioca O بر‎ 
 bhbspe winced onion ME EE 

1 tape sal : > E 

1/4 tipe pepper 
Lightly mix and let er pnevhalt hour. Fora | 
inte leaf or pack Lightly into loaf pan. Dot | 
p gutter ex put bacos stripa on top. Bake آ‎ 


anderate oven about ons hour, "n is 
ed motet and very good served 'eotd, : id 
served with mushroom saune, LEA 



















lb. fresh pork)togsther 7 
eee 1 cup corn Pit 
cup milk salt and pappi 


be لسع‎ RD dub 





Bland all ingrediente together, Form 
loaf and bake In د‎ casserole or open pam 
1-1/2 hours at 350 degrees F, Baste oge 
oeBsianallv,. 


Janet A, EA 


" AM LOAF 
حيصي‎ ra e BIO 


2 los, raw hem ) ground 
X 1b, issn pork) together 
2 eggs, beaten 

Z cups miik 2 cups 


EN: 3 5 AN = Ao < = 
bee ano 1001. عب باي‎ Lih c 22 


and bake tun hours. 





5 ang وې چو په‎ IDF TF 
H Sil lan £ POTA TO DUMPLINGS 
ليست‎ EE و امسا اي‎ ad —— € ML OE STRATO 1 PTR 


> lb. bee? 2 tbsp. sugar 
727 å gloves 


( | 
€ 
1 


"outer å bay 989 
cheap. salt 2 onions, sliced 
1/2 lemon, sliced 


Cut ment in 2" gguares or serving pieces. MiX 

| ingredients auf peur over the meat, If not 
^h jicuid, add more watse, Let stand over 
T loc AKG wa tae xe NDS 
Sigur aud brown z Little, Add to liquid and cock 
about 1.1/9 hours in pan with tight iid, Last 
Cif hour add a Sf voz of gingeramapse 0 
moat oct and strain gravy, d ae mask | as Te 
cect thm: m ذم‎ : f 


152351 
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ble EES 

8 Large siss mee / 

oocked in | E 3 
t ag EI m 


2 ergs 























onion 


. SES 288781 
0/2 ib. ground 





rom beef, shopped onion sad #ruan pepper Ê 
GEES Wnen brown add tomate pa BLS, soup 


3 

GOMA SOS o Cock 61013 in doubles 
+ /3 3 race d: Serre. 
2 Å på 


2.0088 may La adasd, ucuk دااع وعنه‎ GED 1 
der and just tofere serving acd sause 
This ia a favorita 
Praternity, Univer: 
Mishipan. 


CHOW MEIN 


a t a‏ ع وا مس 


1-272 ib, 


fione se Que vo two loses mon 
å graan poppsr 

4 or ق‎ cff a etalk of celery 
about 1/2. ap show mein aeuo i — 
i پا په‎ san d 


veal 
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GUS IN CONSOME J ALLY : 


TE REIER 












vongus,. Wash and cover well with 
3 boll rapidly for about four hours 

"1 Sip of tho tongue is tender, Let 
atend over visht in the same water to cool; Re» 


ny waste or bone, and skin, Rinse | 
pen in cola water, Lay three : 
^ in vha botten and the tongue on 
is. Thor make and add the 7011736 
2 cons Campboil*s consomme 
' aang dela water هر‎ 
(loss 1/4 cup for gelatine) 








tring te belting pointe Secinkle 2 anes, 
Knox (plain) gelatine over n cup of 
end add the hot cons acce a Ee 
Gicsolved, 2 EG 
rotriporator O 
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CHILI CON CARNE 








A sane kidney beans Sante hotter an 
i bottle catsup onions and add 


à 5^, ground beef moat and sear, 
£ large onions (er none) Then add the rest, 


^ - 5 " 
^A Gaya aver 





3/2 tsp. red pepper ¡Ax eil in little 
















SEL id S SURE RE Sis 


DEE UEM rd 


2 cupa white sauce 
3 


san wot ehrin em 
Å sm. eun seder N E tbsp 
2 green pepper dash 


Folt butter and add finely chovped m 
psoper, onion and ahreddod pirentes 
gether until onions are golden 
shrimp (cleaned and out in two i: 
له‎ olives (stoned end out in 
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DY TILED CRABS 


EE venia 

















ti 


+ نانم‎ ao 2/3 of 1/4 Ibs butter | 
cups milk | $ tbsp. flour Å 


" 


ce wulte sauce out of the three ingredients | 
with crab meat, Add chopped + 


ma پوم‎ Å au 
a 





idite wostard and juice of 1/2 ld ^ 
د‎ vhells and sprinkle with bread orumhg 


‘row ia oven, San 6 56 
ing dish in oven, | 


. Tour, år untii ameoth غه‎ 7 
ûdê baaten app yolk, salt, 
mstari, Cook om stove د‎ 
^u 2 Th, crab flaked, oF 
sprinkle with bread er 

















¢ Uf rå sr 
"DOE mes el, 
١ nppeii's musnroom soup 


— 
m E 

~ 

په 


پس وس وم 


0 
p ean?) milk 


CRISPY TUNA 


i 


* 


oan tung fish (or saimen) — 

$ GZ. Pee. potato ris de few 
tbep. flour 

1/2 cup p shrooma, sliosd. 


ia ks 





(1 gan of mushroem. 57 
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PsPPER RELISH 


ma TARA TaN ډوه‎ A صل‎ SPD 


Lc groen peppers 


M 
^ 5 TE Mee AT 
[D red peppers [remove seede) 
$ arma nnt eo 
: Ais a 


dry, Boii together 3 > 
negar, $ tesp. Alt, 2 cups gramilated 
Acc peppra and culona and iet GONE 


tn a cand hat. 
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Inelle Brom —— 












GREEN TORATO 
posk green tomatoes 


fi 
4 terge onions 2 
å graon peppers Ee 
5 rad peppors 


4 k D 
¿1/2 ibs. brom 
1 tospe whole 


2 1 "RU 
1 tbsp. søle: 

















vem o م > روج بوه‎ a N 
Maz هن‎ te” وه د‎ GR SAY 


EEE TT nd 





a ^I r V. تھی‎ UM sc T ruo roug ut fin 
d Am ISA GRO di فیا‎ Qu 6 
Jy ENE 1 


Å : Leu aren 

as ^ peer <> fe co 3 

3/4 vinegar, If very sour use 1/2 
ive uta | 
ei 3 





Havre sê B inersdisnts very sold. Put 
ines hinges End stir 5834 


ower CU 


ar and galt. 





Mra. Jons 


JELLIED SPANISH RELISH 

lime Jello 2 56 

; boiling water 1 eup whit 
b Z 





desh of sayenne pepper 2 oups sele 
3/2 sap 
1/2 tsp. seit | 


Dissolve Jelle in boiling water. | 

G9&yeane papper and galt and chili 
thiokened, fold in pinento, eal 
pickles, Fut in individueie, | 
hei? full; oh121 until ar 








SALADS AND SALAD DRESSINGS 19 


ML ME RR 


CRANBERRY SALAD 


Supo ground oranberries أ‎ 
supa sugar پر‎ 43 
pers. lemon flavored gelatine | 
supa vern water ٩ ut 
cap dised id E 
sup broken nut meatg IER. 
erangs (grovnå) PRE Ee 


tr Gad نم‎ d» Ee 03 08 















Somiine ¢erenberriss and sugar and iet sta 
irene denen 2 55 in water, ehili 1 


$4 
Ht 
Ë 
E 
Su 
à 
E 


iet om until firn. (Serves 10 - 18) 


2 tbsp, gelatine . la 
3/2 eup cold mater 

å sups orate juice 3 $ 
1/2 tap, onien juice EE 
3/2 sep. salt m 
2 Sbep. lemon juice 


Saak the gelatine | in 


wet with sold m 
gerniek with si 





3 

















CRANBERRY SALAD 
2 oups oranberries (1/2 1b) å orange 


sval) stalk esisry or I heart 
sup pecans or ary other nut mest 
1-4/2 sups water 

3 چا‎ semen Jelle 


5/4 cup super 


bs fed 


sur Sa WEES د‎ De, ås : 
orange and FN k the ring de the food 
Cut مړو وټ‎ finos nico nuts å 


isobe to the 3 Jello which h&c been å 
in the het water e Put ia moihaa 


Marion Deasy 





ZHENPT.POUR HOUR SALAD 





i unum: dup 
= CA RE 





وه 


Å 7 


Ps 
Ls $! 
4 
پر‎ 
4 
" «€ 
j 1 
4 " 
d 
/ 


2i 


ORANGE PERFECTION SALAD 


ford 


pkg. erangs gelatin dessert 

sup boiling water 

teg. salt 

bian. lemon juices — pe E دو‎ s 

1 evp aabbage shopped Mc 

sup eelery, shipped TAH‏ غد 
oup grated ras carrot E - py - Acs c‏ 1/3 

i tbsp. finely choppsd onion. ve i 

i cup cold water —— Vic RENE 


Q^ pad Cab (ej 











Lissolie gedek setting ; gelatin is polling å at 
280 Eer سوا‎ n Jules. and cold و ځا‎ "T 


saradan with eia aiivos and m 


26 












SALAD DELICIOUS 
دم اطع وره ووو وښ پډنو‎ EN EN 


2 pt. sour srean 

1 sup shredded cocosnut 

2 cup crushed pineapple 

I cup hareschine cherries cut up fine 
1 package (10g) varahsallovs sut up 


Mix eli these together end freeze. May be 
served as a salad or dessert. 6 


‘ee. Thomas Xing 
A 





| HEAVENLY BASH 
1 (A Sala 


1 1 cup m&rshuzililowss (sut) 
| i cup @rusked pineapple (drained) | 
| & tbap. mayonnaise 

i Fniladelphia cream cheene 
` A gill whipping crean 












Green cheese = add myonnaise. 
ee crushed و‎ and eut 





ex 





È SERE 

ME SUP gusar 

AE anm "9m 4 

1/4 aup lemen juiee 

174 gup fruit juice (I Like pineapple) 
1 gàli whipping erean 


Sees esca. But kipa سا‎ Light. Mix sugar end 


juiocs BS agga k la doubis boiler abil 
it thiekeas t ps too long). When تت‎ 
zold, add whipped eremum, NO T 

























DsLICTOUS FRUI? SALAD 


Have prepared and set srids an equal portion 
each of white reja crepes, slieed oranges, * 
pineapple and sppleg, amounts depending en 
hov reny are to då samad, n 
Piece a crisp green fettuss leaf on plate; _ 
upon this put mus slice of pineapple, then ' 
en top of Pre Vir put & large tablespoon — 
or more of the fruit mixture, Serve withs | 


tT TOK TE Sn 0 "evo AS 
SPECIAL FRUIT SALAR DRS 








= سا‎ eu 2 AA a Ag. kri 

2 egg valke 2 supe whipped e 
juise of 2 oranges 9 or 3/4 eup : » 
juice of i lemon {depending on + 


å tbsp. cornstarch 


Combine auper and corastzroh; edd juices and 
slisntly beaten egg yeite. took in deub 
boller until clear, stirring eonatantiy, 
cook about 10 minutes longer. Remove £ 
and when very cold, add two cups stiffiy — 
whipped organ. Pour over sealed when ready 
eervo. Garnish with erushed ante and û 
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BREADS 28 


“ould you know how first he met her سه‎ 
Sha wea outting bread and butter", 
Goethe 








OLDoFASHIONED BUCKASEAT CAKES 


2 gupa dark (Pa,) buskwheet 

1/2 Sup aid: flour 

2 tbsp. New Orleans molaseos {green label) 

Ma yeast caxo diesolved in 1/2 sup lukewarm water 
A beg. salg 


ix with lukevarn water = not teo thin patter. 
Seat hard and sever, Let raise over night, pro- 
besteg Prom cold, if vented for evening meal, 
me hatter early in morning, When ready to usa 
make taster a little eie rr Bake on ees 
asing vers, Little grense. Tes olú he: x ah. get ta 





ofore each baking, For folk x 3 
buskwhest saker, e. ue fine, 


cas 
ma 


WUPROINS 
Poems 





2 AES غه‎ ¿ESE 
pesder ài oup mii ٠ 
es å BE E 
bap, melted butter - 














Mix and «15% dry ingredíonós. Add well beaten 

egg with the pijk. Then edd rsited butter, E 
Pour law moff?o pena and bake i5 moderate oyen. 
20 to 30 minutes. Makes 12 xc prine. 









. Jenss ووه‎ 


ESRT PEAT. 785 


o A 3 


2 exp meel 8 tep. baking 
2 tbsp. sugar 3 oup eile 

£ sup fleur YE teg. gale 
i egg 2 t&bap. lard ( 


Vix 5 dry ingredients together, Beat ogg د‎ 
milk end combine, 


27 






















DATE BREAD 


1 وناق‎ vitted dates [ent fine). Sprinkle over 
tnis ono ben, baking soda and 3/4 sup boiling 
water = 0091. 8 egge = separated - beat yolks 
with 1 cup light brown sugar - beet well = add 
å øp. aalt, 2 tap. vanilla end the date mixe 
Sure = add two cups bread flour and the stiffly 
beaten whites of egga and sprinkle over this 

1 tep. beking nowder, Vix weil, Bake in vary 
slow sven 250 te 275 degrees for about 1-34 
hours. Very geod, 


Hrg, Hanson 


DATE AND NUT BREAD 


Measure end mix together thereughly x 

$e or entirs wheat flour, $ tap. b > 

denm Å tap. salt and 1/4 eup 
ie and 1 wall-beaten egg and ; 
finely shopped dates (floured لو‎ 
shopped nuts (prater 
of 411 add 2 tbep. meli 
e well-greaged bread 
1/2 hour, then hs 
45 minutes. " 


NYT BR 








Z ab må Ur 

4 tsp. baking vøråer 

3/8 tap. walt 

2 bip. melted 
putter 





Meal Sigur, milk, muyar, ert. butter, mis 


















ave, in epider viven. Stend ZO minctes. i 
Aku in slow oven 45 minutes. i 


Piera H. Onambsriaim 


GERISTLAS RAIS IN BREAD 


1/2 ib. butter 


€ sean SUPE ERF S 
å bsp, seit 


2 pint milk 
l sake yeast dissolved in 1/2 sup luke- 


grated ring g large Lemox 
i/4 lo. sitre 

2-1/4 preso puffed raisins f 
Fase to make soft ايتا‎ 


Beat suger, ‘galt, a 
butter, tepid miik, 
temperature, Fl 
fruit, and ky 


then soolod, add be 





BRS, AMENT'S ROLLS 


å oup boiling potato water with small gemount 


of potato 1/2 tap. suger 
1/2 cup gurar I yeast sake 
fa aup nutter 2 besten WEKE 
1/2 tsp, salt 4 oupa elfted flour 


å thap. rn water 


Mix betling potato water, sugar, salt and butter, 
Gooi to lukerara. Seften yeast cake in vern water 
and sugar (1/2 tsp.), add to first mixture, Add 

2252, stir in 2 cups flour, beat theraughly, Add 
remains ing 2 supe flour. De not knead. Allow te 

BURKS wath cover in refrigerator over night, Rol. 
1/2 inch thick, spread with soft butter, Sprinkle 
with suger, sinnamu and shopped nuts. Roll auc 
cut in slices 1/2" thick, Put out side dom in m 
paa in which 2 thap. of butter, 3/8 sup browa "٢ ME 
sugar aud 1 tbsp. water kavo been blended and kW ps 


Fi 















slightly cooked with chopped pecans. Let un 
double in sige, Bake in 400 ES: oven as 3 : 
20 minutes, 


QUICK کم‎ 5 
1/2 på. milk EC 
l bap. butter 
1 hips lard ES 
i tbsp. sugar 2 ig 
Seald milk, add butte 


hae been dissolved 
sugar) and beat 1 
to make soft dc 








EDTEH (4 BREAD 
å gt. milk رد‎ Maps g&iv 
å ez. butter I yeast esta 
2 egge 8 > 30 ssråimm sesds 
i-l/2 cups sugar (pulverized) 


5 AS A ET: 
Fleur, about tan sifters full 


in some of i 
245. Mix mer د‎ 


3 






















5 o add alternates _ 
iy milk ex ano fler ; at i$ relies over — 
nicht. iff sade in the marning, use E تت‎ 


rade dough into three equal parts. 

4.2 3 Š = Bodas Tos 8 4 

tion divide again intr theres perte and roda 
Å aS 


Jong stripe. aid trass 
"Brush top wath ses waite aed sprinkel with 
The ether 23 voll ints a square Theat pis 
about 1/2 inch thick, Spread w vith butter 
brosn auger (add oinazmen or shopped not 
&esireí], Rell this up and sub off ia 
písesz. ley pieces on ye and brush + 
white and sugar. (This sen bo varied 
a thin white icing or simply by 
of each bur with Selesors to 

esse ed Ead in & 


aa an aa aa! 


tS 
me 


REFRIGERATOR ROLLE 


: PUE toellins water 2/4 sup SVART 

4/2 Sep. WARAK å Sap. salt 

i beaten DEE 2 bbep. shortening 

i gako vens i5 oup lukewarm vater 


i ups bread fleur (aiften) 


Hir bolling water with 1/4 eun auger, velt and 
shortening. Gaol until lukevarm,  Goftan vengk 
in lukevarm water, edd 1/2 Get. sagar and stis 
inte Fires mixture, dd beaten ezg and ati» iu 
2 pe $23 pon, tien baat Vhoreughiy, Stir in 2 
Sere eupe Pisur sad mir thereughiy, but do mos 
bata, Cover aad unt iu 76 ka ast te DETS 
7A haud. Ohare into slower leaf poris or any 
shape desízed aná out inte e: de doubis in 
bulk, atout three hours before randy To bake. 
Heid et a lew temperature the rolls will keep 
Ser & week or were, Lake 15 vo ZO minutes in 

& het oven 426 degrees, Nekee PP geod sise rolls. 


Horton Day 





Add gazit, Gt 
Beat whi 

Fs + volks. 
ia sugar te the | 
Add fisvoríns. 


in fiour mixture 





i qup 1771 517 å epps l 

i cup gramleted super ` 2 ter, beking soda 

1/2 cup butter 1/2 eu ip sjabber 

$ cuma sifted eaks four vanilla to taste 

1/4 ene chocolate diesoived in 1/2 oup boil- 
ing water 


Cream the butter, Add sugar and sontinue beate 
ing, Separate the egge., Beat the whites until 
atiff; add yolks. and blend. Add to mixture of 
mutter avd sugar. Melt the eheselate in the 
boílins waver, Digseivs the beking soda in thse 
giebher and add the melted ahoeglate and the —— 
Ginkher alternately with the ficur. Add vanii! 
Take in 2 leyers for approximately 30 minutos 2 
2% $75 degrase, Jas with the folloingse = | 










MIRACLES TERS 

1178 SUD sugar 
5 gap water 
1/8 tsp. salt 


Kix suger and water. 





AT EN PLE SAL 


BANTEN ECA ie کد و‎ 


å sup SUE ar 


A/2 sap butter 

1-172 supa flour l 
i cup sour applesauce NS 
1 $sp. soda mashed in the apple sauce 
3 لف‎ ralsius choppod, mixed in the flour 
iê BED. sait 

à tep. oinnemon 














E 2 < ZIOTES 
This is fine and takes no eggs. i 


Rima ' Ê 


she WG des 


BOS FUGA OAK 
mm EE LAE DI 


2 equerss chocolate) Diasolve choool 
2 oup hot water ) water. Cook u 

Adis > 203 

Yoik ef å seg. 

1/4 cup shortentug | 

å oup sugar- 

eite pics kang 


poo 





CINNANCN (SEEST) CAXE 


I sup sugar 

£ Vbep. butter 

i beaten egg 

I oup milk 

l-1/2 oupa sifteë flour 

$ level tep. baking powder 

Add a 115515 vanilla flavoring and pinch of selt, 
Wiz well and bake twenty-five minutes, 


Cinnamon, melted butter and sugar and bread 
oraubs on top of all this. 


Mes. Fark X. Horn 











CHOCOLATS FUDGE CAKE 
Z aupa sifted Tisur 

$ o. vhs perder 

1/2 ter. «soda 

1/4 tep. welt 

1/8 oup butter 

å cup sugar 

g egg yake (well- beaten) 

$ squares melte? chaselate (Baker's unewsetened) 
1-1/4 cups miik 

I tan. verálla 

å ogg whites siiffly besten 






FUDGE FROSTING 


2 aqusres unewsetened chocolate (shredded) | 
2/3 cup cold milk 

2 oups euger 

meh emit 

£ tbsp, Light corn syrup | 
2 Vesp. butter 

1 ene 








c 
“y 


Boil torsther for 10 minviess 
2 sore white pugar 
2 gup Water 
I 1b,.sselless or zsoñod raising 
2 heepine tbsp, shortening 


when esol adds 
å tep, acca Å tap. olores 
i tapo wait å tsp. grated mtasz 
I tap. ainmamen 3 eops ficus 


Chep Dine a raw apple in better. If you Like s 
fer gato lt faoroves the “layer. Bake in 
mederats oren, Eus 





n 


€ 


Me ib. butter 

1-2/3 supa suger 

5 58 

2 cups sli purpose fiour 


Cream butter and sugar. 
end heat well. 
Flaver ag desired. 
mederate oven. 


KÊN pizon sels 
Beke avoui 





{eifted before meagur- 


Add 3 ser «vu & tine 
four. 
ons hour 12 & 


A o 
EIS 


Brae. de Û» Fa Dawa LE 





SPICH- CAXE 
l sup suger ١ 
1/2 eup shortening) Cream together- 
i egg } 


Add 8 tolys 
1 sup sour milk in whieh is disselved 1 tap. soda. 


1-1/2 oups flour) | x 
1/2 tep, salt — ) sifted together 
i tsp. oinssmon I 


1/2 tsp. oloves ) 


Chopped nubs and raisins may be added as desired, 
Bake in moderate oven atout 40 minutes. 


Mrs. Es 0, Thompson 





BUTTERLESS, EGGLAS5, KILELESS CAKE 
2 cups brown sugar i tsp. soda 
å-1/2 oupa water in 2 tbsp. hot water 
1/s cup shortening 2-1/2 eups flour 
2 cups seeded raisins i rounded tsp. | 


(if you like) baking powder 
l tep. nutmeg } if yen 1 slight tap, salt 
1 tsp. cinnamon) ifike 


Pat sugar, water, raisins, shortening, and 
spices in pan to boil and cook three or 
four minutes. Cool and add other ingredients, 
Bake in leaf or mefíin tine. 


Hts. Rebort vernsy 








FRUIT CASE 
å shortening 1 cup shopped citron 
lel /2 cup brown sugar 2 cups eandisd fruits 
& eggs . (chopped) 
- $ oups ficur . د‎ sug ralsins 
I ten. baking y. der 4 cup figs 
ES 2 tap. oinnamon i cup dates 
E D. ground cloves 3 cups nut meata 
3 apis |o. à oup sherry or 
5 i | cider 
es, selt, baking : l 
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COCOANUT CREAM CAKE 


2 eggs 2 tsp. baking powder 
1 eup sugar 3/4 tsp. selt 

1 tap. vanilla 1 oup rich sweet 
le3/& eur flour orson 


(sifted before measuring) 


Beat eggs until thiok and lemon colored, Grade 
ually beat in sugar (using rotary beater), and 
best well. Sift flour, salt and baking powder 
and add egg mixtura alternately with the crear. 
Pour into well creased floured pans. å - 8 inch » 
layor, or 1 = 8 ineh leaf pan. Bake 25 minutas 
for layere, $9 te 40 minutes for leaf in 350 
degree oven. 


BUTTER CREAM ICING WITH COCOANUT 


3/2 oup butter 1/2 tap. vanilla 
8 oups XAL sugar i-M4 eup ooco&xuc or 
& thep. SFR 1/4 1b. can 


Cream butter, add sugar gradually along with 

oresm, Beat until smooth and fluffy. Blend in  ž 
vanilla, Spread between layers on top and sidas — 

ef cake, Sprinkle generously with coconnut.  "آ‎ 








luni BRUSS GAL 

Y utter 
ib. auger 
¿O E58 
; 1b. flour s: 
1/4 ib. sitren 
iel/2 1080 Light sondioss raisins 
2 heives conserves orange peel 
o halves conserved lomen pesi 
5 siíoes (anal) oonsérved oíneapple 
i-iàrge oup 77 fed ‘gherri 5 
1 i5. Sue بو سا‎ ng! &imonds = ghopped 


patter aud sugar له‎ hand 20 minutes, Add 
sii, Add fleur 


Gy FA 
segs ono ev 2 time Beating in we 
rogervo eufficient 7 to out 


gi نم‎ 3 tines = 
up fruit. Line i with buttered paper == 
11/2 hours ^ or £ iP desp = im oven. 





DARK PRODIT SAKS 
ài ib. sugar 
iib. butter 
| H BEST 
iio. fleur 
2 lbs, ourrante 
lbs. raisins 
ib. nute 
ih. oitran 
lu. figa, cherrios 
mas meg 
i ierzo tbsp. olnmumon 
i tap. mes 
ME tex. Slieves 
3/2 pt, wine, brandy er blask ati ey anes last. 


fod S eo v 


Green butter, add sugar, mix well, Add egge 
beaten until very licht. Cut fruit fine and 
rub in flour, Mix weli, Add juice and و هنع‎ 
rind of å lemon. Bake 2 hours or Longer, 


Mrs. Ao Atkinson 
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Sep. bering poc 

ya tan. salt 

3/72 tan. cinnamon 

1/2 tap, nome 

1/4 tspo cloves 

3/4 ewe sugAP 

5 thep. softened vitser 
/à gup nolasses 

2 oppe e buessa 

3 sup miz 


sung «i 7006 flour 
2 


fleur onse and measure. Add taking powder,‏ عفر دو 
salt, spices, suger and ai? together 3 vinene‏ 
AA butter and mclseess, Ganhine eggs and mik.‏ 
Add to Pleur nizture end peat ono minute. Bake‏ 
an 2 layer pane 25 minuter at 375 degrees.‏ 





GIET? ۴۹ ۶ YS< 5 ججح م ې‎ SO 
VALS, UV. ) 7: å. Ls $5 
— — وه‎ 


PRUNS Alin وم‎ e 
BURE te » \ Ts 


maa EE OT AZ 


Ye cup bitter 2 pe texins powder 
1<1/2 cups suger 1/4 tsp. soda 

bag بر‎ 
2 8 1/2 tep- esit 


2-12 mips asko flour or 1/2 sug silk 

2-1/4 gupa regular fleur 1/2 tap. lan extract 
3/4 sup 5ookod gut up pruuss (measure after årain- 
3/4 cup slieså bananas (3 large one) ing) 


Cream butter, edd super and ereen until flaffy, 
Blend in well besten eggs. Sifts four, baking 
powder, pode and galt and add e orecareó rixture 
siternately with mik snd lemon extrest {whioh has 
been mixed tocetherj. Blend in out up prunes 

826 sliced berøre. Tour inte well greased and 
fioure? muffin rens filling 2/3 fuli. Bake 

about 26 minutes in quick moderzte oven {375 des —— 
grees). Eakas 1 dos. jarga or 32 medium وول‎ 


Mos. Barry Fray — 





Crean 6 


ør ane 
pajis end 4 


yeko 6 
11 them in 6 


aná F9 
of P116 


with finger å 


عب عويب 
Gis we‏ 


Ra te 
Te E de 


260 degreos. 
gar Rapur 
piii cant 


A 


Bad “7E I 


ip them int 
» 


mit mes: 
or 
Bake for 
A 


4 z ys e 
ET * Be 


to agen 2 
with jaliy 


2 

reves conter 

a minutes 86 — 0 
0و‎ Pert RS 7 i 
sako før: 3 
er ju EL 

; رج‎ Smet 0١ 





7044 end fleur. 
she egg white 





dn 





2 GUDE Near or AGAR UN MOLASSTE SD 
2 GUPE DR aulsted suser 


oup butter 
gup 1876 or Crises 
1 tbsp, vinerer 


كو تسم 


Feat the above. Then add: 
å hespaug bapo Seda 

å 8 

Ê Vbap. gånger 

2 tbap. cinnamon 


| kh ed ark ma 
وك‎ ww bU d IG 
CT uuo جم‎ — m os m ` >. på 
P wise d بد‎ “44440 
rs. Barry Fiars 
- = 








COOLS s‏ مهو 


å oups molasses (dark) 
1 evp ia : 





dy wa 





SKG NI 5 

1/4 up bitte: iff tsp. vanilla 
5 2 f 
Î sur خي‎ 1/2 cup 7 
2 1/2 sup walnut neats 

" 5 ET 1 f " : 
2 sQusres chocolate 1/4 tep. salt 
Crean hither mni sugar, add the basten egga, 
then the veltet chasolste, vanilla, selt, flour 
Soresd sot in e layer 1/2 inch 
a noderate even 
Cut inta sblenz strips 


end xut peste, 
thiek on a pan and bake in 
(350 decrease} 20 mivuter, 
phen nactially esci. 


Karion Dewy 


QATEBAL COOKIES 


ts 


— س مه وسم 


de Sep 3 

E we m4 +5 

١ i ١ £ Y d dA 2 
å 5 ^ 


Ree — NE E 
ix lard {OF Sioriantng 


LA mms eit at A È 
BUU له‎ EE دا‎ Ci. 7 £33 Pus ds : 
et GE IT ele C aa v: 62 dote HATER Series 
$ e; ` 0 $ 
SATIS OOR UT EE: ales ents 935 awk wg 
1 ا ه‎ d ۷ GE) Fa 1 





Hix flour. bakir pisar 
Kaks two or uer 


EE 


j to mixtura 
¿2 AUG Keep in 16:: over 
ix. 


Fé... = 
" wie 24 


¿ella E, ۵ 


1 tbsp. busier 1-3/2 oups 
å tap sugar & tap, baki 
å ogge UR 

1/2 cup mui meatg å 





q » ar gts 1 TET x veg t£? P Tytn 
1 >u دو دم‎ dea sit. MO, dew " A 
TAREN CH) EFAS DA 4 SG 
MEN همت‎ ES oi هوی‎ SS kr SE FS ASS FA MU» 


کس هېه 


× 
i 
$ 
2 
" 
E: 
: 
چا‎ 
Lj 
d 
2 w 
as 
eif 
i$ 
gt 
2 
@ 
TP 
På 
15 
ry 
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heaping teaspeonfuls baking sczüer 
se BULBS 
up iik 
was fleur = «fter gifting 
Maver te tests with mineg 


هم هه کم Qu) oW‏ لم AER‏ 


$ 


B A dL ^‏ 3 € هم 5 مه a‏ عع وت Va oe “xe‏ فو 
CACERES GR iar, BERE Wee a. Ade $n visas a TH‏ 
وي E Abd‏ 

7 > 


a 
€ 
y 


Ea ^ - 7 gha "9 Ur x ^ d 
Rade vais FA if porelbie) Ec hue weil. 
2 E Er ER a it 4 Xe. ou^ Y > 
A za یه‎ RS + Su må lin DIG ficvecinmz. زی‎ 3 E $ هه‎ ROU us 5 


lada pv LS du BE Lo i» ES nte uis we 


SSS KOS pos aù eds د‎ M 


BELL. pent z yaa مه‎ hündie e Nail 
aben 1/2 fash thiek. Gut and fm fzy in dess fut, ` 


Remove to brawn ¡apor and epriuxie with pordared 
sages, ken about såx af søran i69. 








é 
MA gup eurer å 
2.1/2 bsp. QuE 3 
s J. 3 Ie, 45 
1/8 tsp. sait 12 tep, vanilla 
A. ^ dpt 
1-1/7 sups milk $ 78 

8 cocoa tart shells 


wv ri 


RP o butte 


31 E - $4 0 ا‎ co + > Amla >» 4" mcm qu ته‎ 
Nix u SAP, vr DUR A y 5 HORA sat var * UQUOAS E od aves anio 
: ^A : 5 A E! 
mÊ Å Fw > ره‎ ed 7 we uic 
ead m dises ix % 6 d Tia ii LS ډه ي‎ AA E Bolt i 2 ٧ Sens TGA 


£ ELE 1 VRLA y 
for 8 = 5 nut 85 or ووس‎ thickened, Cover and 
gok 19 minutes longer, Add a little of this 


a ices to SERE ak Uo BEE, min weld and ver 
tarn 90 double beiler, Uouk Tor a minute Longer 
reine constiantiy, ARA better and v&niila. 

Alios to vesi and fold ín elicsd bananas, Place 


va & 
in vert ehelis. Serves siz, 


0 


TART SHELLS 


i oup سيا‎ 6 Vbsp. 98 
: Tb butter 
1/2 "pa , taking powder E ge 


hsp, Sugar‏ د 
Mix and sif flour, solt,‏ 
butter‏ 









pbi | 


rr د‎ edi 


2 Shen. butter å pkgs of dates fout 

Å sup suger in piecea) 

2 eggs i-1/2 sups vi Sted flanp 
3 oup chopped zut meate å tep. vanilla 

2 tbsp. water * tsp. baking powder 


Groen butter and sugar, add beaten egge, nub 
sks and datos wired 4» the Sour and baking 

powder, water and vanilla, Spread thin on a 
ficared pan end late in a moderato oven, - Sus 

in strips and دي‎ fe poråered sugar ower then, 


Ses con pa کر‎ » E 
Bary Da اخ‎ up M 








A 
Pe 
SE 
ips. سم‎ Re 
/5 e aM TT 315 cae 
إلى‎ © QUU we SS 4 Cup 4 PUT 
] co» boilie 2481 & eroe 
DR a a, WES Ty Å ۰ 0 A — | & Ng ur”. 8 des 4 
Fase butter ond water jr mig, tines mixture 
ba و‎ Å. a à . 156,1 + T 4¥ ng 25353 t. m P 
sarte te beth, ade the flour all st anes, Cesk 


over & very Inv flama, stirrinz hard until the 


écuch is verv thiar, Remove fru fire aad beat 
wd) eli 27:17:17 cooled hia sang one at a time, 
nesting vimorous!y after addition of sash egg. 
Drop by scoontule on pressed sookie shest, 

mre یم‎ SLO derresa for 20 minutes, then reduos 
best to 300 and bake 20 minutes longer, kakes 
12 10356 nite 


CREAN PUFF PILLING 






$ oups milk 3 sues 
å Visp. sorastarsh 1/3 tap. 
1/2 sup sugar i 








ge» AG 1740 
D -sfb dt stå 


Ly 4 its. s BSE 
Sy 4 وراو‎ UPON sugar 
1/8 sun white sugar 


2 heaping tbsp- 


Nix and bake after dropping 
Allew plenty 
Rake about 7 minutes 


creegedl PARA. 
bits. 
fool 2 minutes before 





; posan meats 
” chopped’ 


fleur 


very o santi bite in 
of apace 55 


et 875 á92T593. 
recowing from peu, 


Bre. 5. Eo Armiger 


c is i 
WALNUT COOKIES TE نت ه7 مخ‎ 


HE Ib, butter ^) 

å 255 2۹02 EC 

add 5 geki-bsapen موه‎ 
| ps fleur 






Fa together 





É 5 á ... 
hat moiatena the 8 
Ih e dv alle hoste T vus (i f pie » . e 
nav Baik ts Ss 1 : i : í 
2 [^ N 
PUNPRIN PIE FILLI 
as PDA Ve د له قي‎ La 
s dr a casos : 1/9 ten. ante 
I pint of pumpkin pula 1/2 tap, salt 
ash. ey Swim sal Vie ATA Es se 
I gine es voii AME Tie ix af % ikio TEE skr nog 
27 4 Lg ^ 9 
1 cup surar 1/2 ben, ground mac 


å eges apart ad MT tep, einnamon 
båter the sise sf an age 1/2 tes. ground ringer 


Add penapi, batter and salt, Mix theraughiy sad 
Let visne Y vel esol, Add veiling milk, Daring 
it very siowlv and avis conti ml bys add sugar 
and ne s. hasten org yolks, mad finally the 
stiffly ten egg ai tes. Bake in deep mes; 

plate in a i quick oven for 1/2 hour, 






å large sweet potes 
å agg separavel —— 


LEMON PIE 
sornstarch (level) juice and vind 
ie cups boiling vater sf one large 
5/4 : supe Bugar lemon 
å ogg yolka 





Meringus (2 Ubep. suger, 2 egg whites) 


us P un emy E 35 oF DA D‏ كم جم 
ات انا 7 ey zmorinsu aad brava‏ 


EON MERINGUE PIE 


3-3/2 eup boiling water د‎ age yolke 
1-3/4 oup, angar — WE tap. salt 

å Shep. sornstarek Ersíod vind and 

Å $bsp. butter x debes. cf 2 Lemons 
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LIKE CHIFFON PIE 
{Lemons may be used) 


$ egge 

1 oup sugar 

4 tbsp. lime juice (or lemon) 
grated rind cf one line 

smil pinch of salt 

$ tbsp, boiling water 


Separate ogee. Beat together the yelks, one- 
half oup of tha sugar, seit, lime jutos and rind. 
Then adc eiowiy tho bullilus vater, Cook in 
double boiler until thick, ته‎ 19 minutes, 
stirring stead ily, Boet the vhites of ages 
Until stiff. Best in the remaining half cup of 
sugar, Continus to beat until stiff, Then oom 
Line with cocked mixture, folding them together 
uutii well mixed. Have eruet ready. Pill with 
the mixture end bake ia د‎ moderate oven until 
niesly browned. 








GRUST 


14 graham crackers & وت‎ 
2 tbsp. melted butter 








AGEL BERRY PIS 
Greases well a 3° pia pu 9 om grosso it right 
$e the edge. Sprinkie with a somplete Seating of 
fleur, hut don't use sil Gap ig in the house, 
Shake off what seams 500 nerona, 


Beat the whitse al t 
te g stbiffnsas, but net tec dra. Adé gradually; 


vary gradvaliy, 1 orp of sugar, Dating between 
oh addition. It’s the meringue you are making. 


Add 3 tsp, of vanilia, end 
super, gradually. gradas ily, يه همه کرت‎ with 
à Gbep. of vinegar, tenting ag you po, Fut the 
meringue into the pie plate, sagoh êng it sug 
izbe a pile higher in the widdia than ea the såre. 
xt sheata lask mere or Tage Like 2 deme سم‎ 
rounded, vou know. : 


mow anothe 


fake I hour. ‘Thirty minutes ov 279 dogroos Fohr. 
and 30 minutes et 300 Jogress Tahr., FE will 
suff, it will ereck, tut don't you cere, This 

is tho way of it, Cool. The top will sort cf 
gottl Lu that ds Dolo too. Goci until 38 la 
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CHILLED PIN GAP És PLS E. PIE 


Hake pie shell -= baie and 0001. 


Filling: 
4 egg voike i tbsp. lemon juices 

g eup suger å tsp. grated lemon 
1/4 tsp. walt rind 
1/4 oup erushsd pineapple 4 tbsp- Leer dello 
1/2 cup hot pineapple juice porásy 


Best yolks elightiy, add sugar, asit, pineapple, 
lexon juise end rind. Cook in double beiler, 
stirring osoasionaliy until euaterd coats the 
spoon. Add hot pineappis juise 5o powder, Stir 
until diseoivad. "lend with scusterd mixture 

and ocol, Maks stiff meringue of 4 egg whites 

and edd 1/ tap. cream of tartar ana 1/2 sup sugar. 
Feld meringue in pie Pilling. Put in pie shell. 
Cháli for 1 hour. 


Virgis رظ‎ 568 


DATE PIB 


De dates. 





Cook until € = 
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DREAM PIS 
å erg whites CE i tsp. vinegar 
i scant GUP sugar i Gap. vanilia 


Beat whites stiff, add sugar gradually, then 
add vinsger and vanilla. Pour inte buttered 
pis pan. Plase in hot oven 37E degrees, chen 
turn heat down iow and bake one haut « Silos 
bananas very thin over reriugue end sever with 
1/2 pint of cream, whipped and flavored. ine 
stead of l&rgo shoil, individual sbolls may be 
vade la mffin Ging sud bakod at low texper&e 
ture for 45 minutes. These may be filled with 
iee organ. OP any other fruit Gesirou. 


» د 


Horton Doomy 


N gr MOT Pre‏ چو 
sio bovton un)‏ 


Pase cad sore several apples and clico i unt Fa 








ree 
Ge 


CHOCOLATE CREAM PIE 


2 898. bitter 6 $ egg yolks 


5 thep. ocrastaren 1/2 onp sugar 
2 cups milk & tsp. Vanilia 
1/4 tsp. salt 


Belt sheaclets ín double beiler. Mix SPES, 

milk, MEET, gait anù sorneterc:. Then poer 
inte double Leiler with eheoola;s, Besk ane 
$11 Shick, stirring constantly. Remove from 


3% 
heat and د‎ då van illa. Pons into baked pastry 
with neringue nad: frem see e 


hot? re 
Oded y GE ver 






Botten Grust 
Ln 


1/2 ډوه‎ butter 
a ¿Fai ereskexs 


Vt. cup granulated 
Hix end put in 


or 

LA 
5 
4 
9 


BO? 53 551 GAT 9 


MEER aos 


"The Proof’ of the Pudding ie the Eating”, 
Snerespeore 


APPLE PUDDING 


Half ۶131 square cake pan with slised apples. 
Peur over these one cup of brown sugar, 
little cinnamon sad add just € iittie enter, 
Let simmer on lor flens while meking the 
follewing batter: 


1/4 SVP Sugar i cup flour 
1/4 oup buster 2 top, baking borders 
1/2 cup milk 








Spread the batter crer apples and bake slowly 3 Er 
until dons. Servo with whipped arang or orsam 
and suger. ~ 


Mire. de do Longa 


PUPPY GERRY GEWER 
j oan red sour sherrise Wi ap. salt 
“Ya cap sagar NÅ زو‎ OC or - ٠۰ 
2 bep, butter 1/2 cup eif ted cake flour 


$ thet, t&píocs 
2 egge 
å Vosp. suger 


Bepty cherries into د‎ suusennn, add sugar, tapi asa, 
end butter, Stir until mixed end eonk five 

minutes, Pour inte esassrale or an 8 x 8 x 2" sake 
pan = set agida, 


Beas yoike of the eres, edd sugar one وص‎ ab 
e tine, Pold in cake fler, add salt te the — —— 

egg whites and thre "til feeny, add ercam of 
tartar, Fold Mat); y Saya the batter. — 
over the cherry mixture in the aBsserole 


bake at $50 å degr ses for 30 minutes, 
or 6916, 










AFRO? | RAT Ga 4 
AF d Adis å ny AVL x 





t Re Rd OC EE‏ يسح e TAT‏ بارس هه AUN‏ وښي 


water and 





3 el 5 بر‎ x^ 0 ^ 1 at, 

ist 1% ste qu VAT, DUB 

ANNI dm te phy San Y 5 +} v mew, 

nov to cook, Feel six larga tart apples, take 
«23 =”. 3 





nrk sara PART Eth mip a la mer" turtuogs 
D ROTS LA 18 8 12 RULOS 


n a pudding dish, 


aut on FÅ pet miata 5 
Hiosa, first mixing with 


e 


>= 
er 
نمو‎ 





1 A * ^3 p. o8 E 
Ong UND. Di melon ducer ana Å supiul, Or A 
ILLE — e 24 4171. A y £s 
tittis nors, of cold milk, and half a eup of 
F T - s ft wt eo X dr Se 5 sa سوا‎ 5 
sugar, Rake one hour, Serre with sugar Enn 
مده وید وا‎ PE VEN HOOR Gb qe ې سب‎ > 
wa twi ww p ip wll Mas api AAA نا‎ sy uw e os) há de = 
d Am. (P = Ps + y 
the senter of each apple will add te the 


 gusr ag PUDONG 
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hart‏ )ديد ا E‏ د ar I‏ ? ا 
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2 cups orange juice erated rind of orange 


1 eub sugar juice of 1-1/2 lemons 
2»1/2 thep. cornstarsn 1/2 pint of cream 


Cook in double boiler vntil thick, about 20 mini 
Cool. Whip 1/2 pint cream, fold in first mixture, 
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GRACH? S KINTS 


1/8 1b, butter 2/3 cup oreem 
1 lb, XXAX sugar 1/8 tap. salt 


6 drops mint flavoring 


Cream butter, sugar and salt, Add mint flavor” 
ing @oeording to taste. Add cream slowly until 
mixture ie suit? enough to handle. Ad8 food ` 
coloring if color is desired. Divide mixture - 

in two portions. Roll each into long” taffy ros $ 
like strips until the thickness of one's Bier x 
Allow to set for one-half hour, Cut into wes 
small "mint like" pieces. = 
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SEA POAN 
CRI UE EI 
2 Supa brown suger 1/2 cup nut meets 
1/2 eup water : 1 tsp. vanilla 
white of 1 ogg 


5031 sugar and water until it forms & bell 
when dropped in salad water, than pour slowly 
into the stiffly beaten 266 white, Add - 
vesille and futs, beet until stiffs 
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Save meat end vesstable joft--cers, alse any 
essence or brobh that will ¿on te seasoning, 
Cook meat until tendor. Grind meat and 
vegetables; add broth from meat, enough to 
moisten mixturs. ‘Season with salt, pep 

a bit of onion, serllo ii liked and a 

of spice is very good. 


Cub green peprers in halves, dron in boiling 
galt water and cook for 15 minutes, Fill 
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peppers with mest 3ه‎ in buttered 


baking dish, aprinkie with bread crumbe. 
Bake until brown, 
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CEEBS# SOUFFLE 
Butter = å tbsp. 
Flour - å tbsp- 
Wilk el s 
Salt a į tsp. 
Cayenne few grains 
Rew or processed American cheese grated: 1-2/8 cups 
DICE. 
1) Melt butter, add flour, blend well. 
£) Greduelay add mile, continua to cook while 





stirring until thick and smooth, Add 
anit and 583572718 ه‎ 

Add aheose, stir over very low heat until 
chsons ig thoroughly melted, Remove 
from heat, 

Roat age yolks, ndd to first mixture, set 
aaide to conta 

icut SEB Ww Wü 13595 until stirr, but. not ary. E 
Gra au fold cheese mixture into egg - | 
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GLORINFISD "Ab Ain UGGS 
Place a layer of herd boiled «uns {halved} in 
oasserole, Over this spranc largo dicos løft. 
over cooked ham, Pour over Shis thin white 
saves until the ham and seers ara covered, 
Sprinkle with buttered tread orunbs, a little 
grated cheese and 4 dash of cuprika, Bate 
until brom, 
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CRYSTALLIZED APRICOTS 
Crystallized dried apricote ars Geliciouse 
Wash and soek the apricots over nigi 
Steam them the following morning un 
skins are tender, but not quite وې‎ 
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suzar to 3/4 Gun water or the ules from the 
drained anriactsr. Bali vabil cisar and 3 
smooth and 504 كه‎ mich Lit 6s oan be 
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SRATSPSUIT FEM 
Soak wo grapefruit halves (ovs of whieh £ 
hag been removed) in water a couple. of f 
Drain, again cover with water to whi 
dan; AE soda h&s me Mans 
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BAKED ORANGES 
Gut tops of medium sized crenzas and sore, 
Put in center of each 4 Sbep, tugar and 
1 tsp. butter, Place in pan half full of 
vater, Pako in slow oven one hour, Rew 
nove to serving dish end pour over sause 
mde as follows: | 
Thioken syrup left ix pan with وه‎ ; Td 
i d | 
and servé hot, | : 


(Suitable for either dessert or entres). Er 
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